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Back  in  Grandma's  day,  if  you  had  fruit  in  -winter  meals,  it  was  likely  to  "be 
dried  fruit.    They  hadn't  worked  out  all  the  good  ways  of  storing  fruit  that  we  have 
today.    You  couldn't  get  oranges  and  grapefruit  simply  by  walking  around  the  corner 
to  the  grocery  store  in  those  days.    And  while  Grandma  canned  some  of  the  apples  and 
peaches  and  pears  and  grapes,  she  put  up  a  lot  more  of  it  "by  drying  it  in  her  hack- 
yard  in  the  bright  summer  sun. 

Then  during  the  winter  months,  Grandma  would  put  a  sparkle  in  the  family  meals 
"by  serving  spiced  fruit  sauces,  hot  fruit  puddings  and  upside  down  cake. 

Sometimes  Grandma  would  make  fried  fruit  pies.    Nearly  everybody  like  fried 
pie.    Of  course  there  was  one  man  who  said, 

"Of  all  poor  grub  beneath  the  skies, 

The  poorest  is  dried  apple  pies." 

But  his  wife  evidently  didn't  know  Grandma's  trick  of  making  good  fruit  pies. 
Grandma's  fried  pies  were  tender  and  flaky. 

Yes,  Grandma  managed  to  have  fruit  in  winter  meals.    She  knew  that  her  family 
''needed  fruit.    It  flavored  the  meat.    Dressed  up  the  vegetahles.    Tasted  good  on 
"bread  and  "butter.    And  made  cheering  desserts. 

Nowadays,  when  there's  usually  fresh  fruit  on  the  market  and  you  can  get 
canned  fruit  if  you  have  the  money  and  the  ration  stamps,  you  sometimes  forget  about 
the  good  things  you  can  make  with  dried  fruit .    Hot  spiced  sauces .    Tangy  salads . 
Dried  fruit  cake  and  that  frothy  dessert  -  dried  fruit  whip.    Dishes  that  aren't 
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hard- to  make.    They  cost  very  little.    And  just  as  in  Grandma's  day,  they  add 
sparkle  to  winter  meals . 

Take  dried  fruit  whip,  for  example.    Do  you  know  that  you  can  make  enough  fruit 
whip  for  five  or  six  servings  out  of  a  half  a  pound  of  dried  fruit  -  of  prunes  or 
apricots  or  peaches? 

This  dessert,  of  course,  is  simply  a  combination  of  fruit  and  egg  whites  and 
a  little  sugar.    You  may  mix  the  two  together  and  serve  the  whip  uncooked  and  cold. 
Or  you  may  bake  the  fruit  whip  and  serve  it  hot  or  cold.    Hot  fruit  whip  tastes 
mighty  good  on  a  cold  winter  day. 

Here  are  some  suggestions  from  food  specialists  of  the  U.  S.  Department  of 
Agriculture  for  making  fruit  whips  from  dried  fruits. 

You  want  to  use  the  eggs  just  as  soon  as  they  are  beaten,  so  get  the  fruit 
ready  first.    For  dried  fruit,  that  means  you'll  soak  it  several  hours  before  cook- 
ing.   It's  usually  a  good  idea  to  soak  dried  fruit  overnight.    If  you  don't  have 
time  to  do  that,  soak  it  for  several  hours  in  warm  water.    In  either  case,  cook  the 
dried  fruit  in  the  water  it's  soaked  in.    That  way  you'll  save  all  the  vitamins  and 
minerals . 

One  of  the  important  things  in  plumping  dried  fruit  is  not  to  use  too  much 
water.    You'll  find  that  if  you  use  a  cup  of  water  to  soak  a  half  a  pound  of  dried 
fruit  that  it  will  be  just  about  right.    You  won't  have  to  drain  off  any  of  the 
water  when  you  get  ready  to  cook  the  fruit. 

When  the  fruit  is  cooked  tender,  press  it  through  a  seive.    From  a  half  a 
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pound  of  dried  fruit,  you  may  expect  to  get  about  a  cup  of  fruit  pulp.    It'll  take 
about  a  half  a  cup  of  sugar  to  sweeten  the  pulp.    Heat  the  pulp  until  the  sugar 
dissolves . 

Then  you're  ready  to  beat  the  egg  whites.  For  one  cup  of  fruit  pulp  use  the 
whites  of  three  eggs.  That's  all  you  need  for  five  or  six  servings.  Just  a  half 
i  pound  of  dried  fruit .    A  half  a  cup  of  sugar .    And  the  whites  of  three  eggs . 
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„  I)o  you  know  that  egg  whites  beat  better  if  you  let  them  stand  at  room  tem- 
perature for  a  little  while  after  you  separate  the  eggs? 

That's  because  they're  cold  when  you  take  them  out  of  the  ice  "box.    When  you 
let  them  stand,  they  warm  up  to  room  temperature.    And  they  whip  up  "better. 

Something  else.    If  you'll  add  a  pinch  of  salt  to  egg  whites  just  "before  you 
"beat  them  they'll  make  more  foam. 

When  the  egg  whites  are  stiff,  add  the  hot  fruit  pulp  gradually  and  fold  it  in 
gently.    Then  if  you're  going  to  serve  "baked  fruit  whip,  put  it  in  a  greased  pan. 

You  need  a  slow  oven  to  bake  a  fruit  whip.    A  very  slow  oven.    Between  225 
and  250  degrees  Fahrenheit.    One  of  the  tricks  to  baking  a  fruit  whip  is  to  keep 
it  from  getting  done  on  the  outside  before  the  center  is  cooked.    When  that  happens, 
the  whip  is  likely  to  fall.        One  way  to    prevent  this  is  to  set  the  pan  of  fruit 
whip  in  a  shallow  pen  filled  with  water.     In  the  slow  oven,  it  takes  about  an 
hour  to  bake  the  fruit  whip. 

Then  it's  ready  to  serve,  piping  hot.... a  frothy  dessert  that's  a  far  cry 

from  the  wrinkled  dried  fruit  of  the  day  before  an  elegant  dish  that  costs  you 

very  little  to  serve.... and  it's  so  good  to  eat  that  you  may  be  sure  each  member 
of  your  family  will  eat    his  dried  fruit  and  like  it  too. 
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